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appetizers, salads! fresh meat 
soups, dips, salads! 

and dressings. salads! leftovers. 
Pages 2-4 Pages 5-14 Pages 15-37 


Augustana 
University of Alberta 


Dedication: 
this one goes 
to all you 
freaky people 
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this baby in your kitchen. low expec 


Published in Canada Printed in USA Recipes for Success 1 


‘s welcoming crew: 


O-Team: the over - excited bunch of 
# students (in blue shirts) who kept their 
smiles wide, despite lugging all that 
first year luggage into dorm rooms. 
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Salsa: 
You will need: 12 large tomatoes, 1 cup 
celery, 3/4 cup vinegar, 1 1/2 tbsp salt, 
1/2 tbsp oil, 2 large onions, 4 cloves 
garlic, 1 1/2 cups grean peppers, 3 
jalapeno peppers, 3 tbsp black pepper/ 
oregano 

Here's How... 

Dice the tomatoes the night before 
making salsa and drain the liquid 

(save liquid for soups) Simmer all 
ingredients for one hour in a big 

pot. Can, freeze, or serve how you 

like it. 


the key 


=—<€= ingredients: 


S.A. Members: 

President: John Pattison 

VP Finance: Gregory Olson 

VP External: Darci Penrod 

VP Internal: Colin McComb 

Off-Campus Reps: Aaron Olofson & 
Mike Benusie 

Councilors at Large: Jeff Siddle & 
Michelle Campeau 

International Stu. Rep: Daniel Alfred 

4th Year Rep: Laurie Bernes 

3rd Year Rep: Sarah Langenhoff 

2nd Year Reps: Karen Wedel & 
Dary! Bissilion 

1st Year Reps: Kristi Mingo & 

Kerry Algar 
Faculty Advisor: Phil Merklinger 
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here’s the scoop: 
this is both a 
picture book to 
record an unreal 
year, and a recipe 
book thatil be 
tucked in your 
kitchen cupboard 
until the gargle 
in your stomach 
inspires you. 
enjoy. - CG 


i 


Steve 
Hansen 


Recipes for Success 


Sausage Rolls 

you will need: 1 pkg puff pastry, 1 roll 
sausage meat, 1 cup bread crumbs, 1 
finely chopped medium onion, 2 eggs 
(use 1 to glaze) 1 tbsp Worcestershire 
sauce, 1 tsp sage, 1tsp thyme, 1 tsp salt, 
pepper (to taste) 


Here's How... : 
Split puff pastry into 4 sections, roll out: / 
about a 4x8 inch rectangle. Mix all other 
ingredients together and divide into 4 ec 
amounts. Place 1 portion on each of the | 
pieces of puff pastry and form a long roll | 
up lengthways, sealing with the second - 
(beaten) egg. Cut to preferred sizes, plac 
cookie sheet. Brush with egg and poke with a 
fork. Bake at 350 degrees, 35 to 40 minutes. 
Cool on paper towel to absorb exess fat. 


It's been a groov 
exciting year in 

the Dagligtale office. 
We, the editors, would 
like to thank all of the 
students who 
contributed to 
Augustana’s official 
student newspaper 
this year. We're 
grateful that many 
students have taken 
the time to put their 
worthless thoughts on 
paper and have us try 
and edit them into 
something meaningful. 
Most people think that 
editing a newspaper 
must be a glamourous, 
thhigh-paced job. 
Contrariwise, it's slow 
and boring. But a lot 
of fun for people like 
us. We've been able to 


Borsche 
you will need... 1 large head of cabbage 


(shredded), 1 large onion (chopped), 2 large 
tins tomatoes (mashed) 1 meadium beet 
(quartered), G medium potatoes (peeled and 
left whole), 3/4 pound butter, 1/2 L light 
cream or milk, 1/2 tsp salt (or less), 2 
carrots (grated), chopped celery, 3 tbsp dill 


weed. 
Here's How... 


Using medium high heat, saute onion and 
about 1/4 of cabbage in 1/4 pound butter. 
Saute until onion and cabbage are 
transparent, stirring constantly. Add 
tomatoes, beet, remaining cabbage, salt, 

| and enough water to cover. Add celery and 
carrots. Place potatoes in amongst other 
ingredients. Cook until potatoes are cooked. 
With slotted spoon, remove potatoes and 
beet. Discard beet. Add 1/2 pound butter to 
potatoes and mash, adding enough cream 
or milk to make them creamy. Add to pot. 
Add remaining milk or cream. Turn off heat. 
Sprinkle dill weed on top and let set at least 
1 hour before serving. 


5 layer dip — 
You will need (in this order): (1 onion) 1 can 
refried beans, 1/2 cup salsa, 1/2 cup sour cream 
1 cup chopped green or red peppers, 1 cup 
shredded cheddar cheese. 


here's how... 


Mash refried beans with finely chopped onion. 
(Blend in cuisineart for best results) 

In bottom of a pie plate, layer each item in the 
order provided until you reach the top. Use 
tortilla chips or crackers for dipping. 

(This stuff is wicked good to store in the fridge 
for a couple of days too.) 


aspect of Augustana life and make friends 
along the way. 
As we give up our editing duties and pass our 
torch on to next year's editors, we ask only 
one thing of future students: Make sure to 
vote for the goat.* 
Take care and keep in touch. 
And keep supporting the Dagligtale. 
- Steve and Jer. 
*a real goat is awarded to the professor who’s voted by 
Yvonne Becker 


the student’s to “get people’s goat” 


tiri I 
Sauize neany ewerY took the prize this year. It peed on her office floor. 
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recipes for success. 


5 Cup Salad — 
you will need: 1 


large can crushed 
pineapple, 2 small — 


1 cup sour cream, 
1 cup mini 
marshmellows. 
here's how... 


chill in fridge. Sub 
whipped cream for 
sour cream if 
desired. 


just add water. 


time taken to 2 
practice skills 
on the side... 
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11- “Still life’ by Katherine Friesen 


recipes for success. 


heres 


Spinach & Strawberry] Salad: 
you will need... 8 cups 


spinach, 2 cups 
strawberries, 1/3 cup 
white sugar, 1/2 cup oil, 
1/4 cup white vinegar, 2 
tbsp sesame seeds, 2 tbsp 
poppy seeds, 1/4 tsp 
paprika, 1/2 tsp 
worcestershire sauce, 

1 1/2 tsp minced 
onion. 


He 
“|. 


Fiesta Onions: 


Here's how... j you will need... 2 large onions 
tear spinach = (spanish, walla walla, or other 
into bite-size ead type of onion) V2 cup water, 
cup sugar, 1/2 cup vinegar, 1 tsp 
salt, 3 tbsp mayonnaise, celery salt, 
pepper. 
Here's how... Slice onions 
very, very thinly. Soak about 
3 hours in brine of water, 
sugar, vinegar and salt. 
Drain. Add the 3 tbsp 
mayonnaise to coat and a 
_ dash of celery salt, and a 
“dash of pepper. Serve. 


pieces. | 
Slice strawberries. 
Combine the rest ,/ 
of the ingredients, 
to make the & 
dressing. Mix well. 
Toss with spinach 
and strawberries. 
(It's surprisingly go 


eg 
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Cottage Cheese Salad: 
you will need... 1 large pack- 
age lime or lemon Jello, 1 
cup boiling walter, 1 large 
carton cottage cheese, 1 cup 
crushed pineapple, 6 stalks 
celery (finely chopped), 1 
cup grated carrots, 1 1/2 
cups Miracle Whip, 1 cup 
canned milk or light cream, 

1 cup finely chopped nuts. 
‘Here's How... 

Add ingredients, in order 
provided, together in a large 
mixing boil. Put in 
_containers and chill. 
Fanciest jello ever! 


t 
= 


You will need... 
5 cloves of garlic, diced 


small. 1/3 cup freshly 
squeezed lemon juice. 1/4 
cup olive oil. 1 blender. 1 
head of romaine lettuce. 

{if you're making croutons, 
you'll also need 2 buns or 3 
slices of bread 


Here's How... $8 Vis 
n juice, and the olive oil together very well. 
Clean a head of romaine lettuce and rip into eatable shreds- pour blended mixture 


over top of ripped salad shortly before eating- otherwise the salad will get soggy. 
(For homemade croutons:) Cut the buns or bread slices into 1/2 inch cubes and lay & 
out on a cookie sheet. Sprinkle them with 4 tablespoons (tbs) olive oil, 2 tbs ee 
granulated garlic, 2 tbs oregano with basil, 1 teaspoon (tsp) salt, 1 tsp pepper. 
Brown lightly in the oven at 350 degrees. Cool. Toss with salad after sauce is ad 
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rocky road is a great time for the 
students of Augustana to connect 
with the kids in and outside of the 
Camrose community. 

Different stations are set up to 
entertain, these include face 
painting, relay races, crafts, and 

a variety of ice cream flavours 

as a tasty treat. 


Hot German Potato Salad: 
you will need... 6 potatoes (about 2Ib), 6. 


slices bacon, 1 medium onion, 1 tbsp 
sugar, 1 1/2 tsp salt, 1 tsp flour, 1/8 tsp 
pepper, 3 tbsp red wine vinegar, finely 
chopped fresh parsley. 


here's how... 


Cover potatoes with water, bring to boil, reduce heat _ 
and simmer until potatoes are fork tender (about 30 
mins). Drain off water, cool a bit. Slice potatoes (peel 
first if desired). Fry bacon over medium heat; transfer to 
a plate. Discard all but 2 tablespoons of bacon fat. Put 
onion in remaining fat and saute until tender. Stir in all 
of remaining ingredients (minus the potatoes obviously, 
and exclude the parsley also) and 1/2 cup water. Cook, 
stirring constantly, until mixture thickens slightly and 
boils. Gently stir in potatoes and broken up bacon, until 
well coated with dressing. Garnish with fresh minced 
parsiey. Serve hot. mmm... 


10 just add water. 
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The Amazing 
Noodle Salad: 


you will need: 

900 g rotini pasta 
assorted chopped 
veggies (such as) 
broccoli, cauliflower, 
carrots, radishes, 
celery, onions. & bits 
of feta or cheddar 
cheese. 

1 cup italian dressing. 


here's how... 

Cook pasta accroding 
to directions on 
package. 

Strain pasta and aina 
large bowl, stir in 
chopped veggies and 
dressing. Add cheese 
shortly before serving. 
Keeps well in fridge 
for five days. 


Thai Noodle Salad 


you will need: 2 pkg noodles, 
cooked, rinsed, and cooled. 

1/2 cup peanut oil, 1/2 cup white 
vinegar, 2 thsp lemon juice, 1/4 cup 
white sugar, 1/4 cup soy sauce, 1/2 
cup cilantro (or parsley), 1 1/2 tbsp 
red salsa, 4 cloves garlic, 3/4 cup 
shredded carrots, 1 1/2 cups 
unsalted peanuts, 1 1/2 cups 

green onions. 

here's how... 

Set aside noodles. Mix 
everything else together 
and toss into noodles. 
Add extra hot sauce for 
extra kick. 


every year the 
student's 
association 
organises a 
variety of dances 
to entertain the 
fun loving people 
of this school- 
each bash has 
been fun in its 
own way... 
thanks to all who 
helped organise 
the festivities. 
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Life at Augustana isn’t made up entirely of 
stressing over textbooks or last minute 
revisions: there's a good time to be had with the 
‘ people that shake things up at our little school. 
Nights out are mostly remembered, new faces are soon 
He ~ new friends, and here are just a few clips of some fun 
hee times and some people who made the memories stick... 
Heavenly Salad: | 
you will need: 1 cup boiling water, 
1 pkg lemon jello, 1 Irg can crushed Here’s How: 
pineapple with juice, 1 Irg pkg Per ee ARNT Oe ot a a 
cream cheese, 1/2 cup celery, 1/2 
cup chopped walnuts, 1 cup 
whipping cream. a blender & 


a a fridge. 
12 just add water. 


Dissolve Jello in boiling water. Soften cream 
cheese by stirring, then add to jello. Beat at low speed until 

well mixed. Add pineapple, celery, and walnuts. Whip cream 

until stiff and add to mixture. Refridgerate for several hours. 
Serve chilled. It's a salad that seems like dessert. 
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recipes for success. 
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an excuse to get fancy. 
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the helipful crews. 


A great big “Thank you!” to all the helping staff at Augustana. Keeping 
the students fed, well-learned, and relatively tidy: thank you for putting 


yourselves out to make our year at Augustana memorable and successful. 
*not all the staff from each crew is pictured here, apologies.* 


14 just add water. 
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you willneed... 
Fillings- your choice of ham, onions, peas, finely chopped broccoli. 
Po; eggs, 1/2 cup cream or yogourt, 3/4 C milk, salt and pepper to 
aste, 1 tsp parsley, 1/2 C grated cheddar cheese and/or mozza. 


> 
Here’s how... cs 
: ggs. add salt, pepper, mall and yogourt/ cream, piend: 


at to 350 degrees and continue baking for 30 to 40 minutes 
| . Eat hot. Very tasty with ketchup or salsa. 


Q: What makes 


Aaron, Kenwood 


Aasen, Brad 
Augustana Abdalla, Amr 
a fun time? Abel, Carleigh 
Abel, Jordan 


Abogendia, Hesham 
Achampong, Frank 
Adam, Cameron 


Afram, Britteny 
Agafonov, Marina 
es . Ainsworth, Ashley 

se q Alackson, Amber 

._ on Alexander, Jenna 
Boe A ‘Se : Alfredsson, Daniel 
A: Algar, Kerry 
= Almberg, Chantell 


“My girlfriend 


Mycki and partying Altares, Cat 
. ar I Ames, Chuck 
like it's 1999! Amyotte, Catherine 
Booya!” Anderson, Becky 
Anderson, Cameron 

-Mark Wever Anderson, Kerri 


Anderson, Leif 
Anderson, Nils 


Anderson-Kish, Grace 
Andrashewski, Jeannette 
Andreassen, John 
Andrews, Leona 
Andrukow, Chad 

Apel, Jytte 

Archbold, William 
Armstrong, Diana 


Armstrong, Naomi 
Arychuk, Karen 
Ashley, Peter 
Atchison, Sarah 


Opportunities. Atterbury, Ashley 
-Daryl Bissillion Augustson, Kris 
Babyn, Elise 


Backstrom, Jennifer 


16 just add water. 


fresh meat and leftovers. | 


Baer, Katie 
Baer, Mychal 
Baier, Alicia 
Bailey, Leah 
Balaban, Jessica 
Balash, Dawn 
Baldwin, Kory 
Ball, David 


Banman, Lena 
Baranski, Denise 
Barlow, Justin 
Bartoshyk, Kurtis 
Basarab, Stephen 
Batdorf, Tyler 
Batiuk, Stephanie 
Batke, Christopher 


Baxtor, Anthony 
Beaunoyer, Danielle 
Beech, Michael 
Bellamy, Tyler 
Bendfeld, Jared 
Bennett, Marion 
Benoit, Marie-Michel 
Benson, Cassandra 


Benusic, Michael 
Benusic, Natasha 
Berezan, Matthew 
Berg, Pamela 
Bergen, Jennifer 
Bergh, Devon 
Bergstrom, Angela 
Bernes, Laurie 


Bernes, Megan 
Bertrand, Stephen 
Bilodeau, Roxanne 
Binder, Karla 
Birkigt, Marcia 
Bish, Laura 
Bishop, Jamie 
Bissillion, Daryl 


Bisson, Jason 
Blackstock, Patricia 
Blades, Jalene 
Blakely, Katherine 
Blakey, Kimberly 
Blanchette, Amy 
Blanchette, Darlene 
Blezard, Linda 


Bloom, Amber 
Blosser, Breann 
Blumhagen, Dustin 
Bob, Sheila 
Bolstad, Joshua 
Boman, Shauna 
Bonner, Jaqueline 
Boon, Brandon 


Borden, Robert 
Bossmann, Karen 
Botha, Jacques 
Bouchard, Joey 
Boucher, Melanie 
Bowick, Jolene 
Boyco, Heather 
Boyd, Hamish 


Boyko, Lyndsay 
Braconnier, Robin 
Bratt, Candice 
Braun, Rose 
Bredesen, Adam 
Breitkreutz, Sara 
Brewer, Jayla 
Brewer, Jordan 


tablespoons 
green relish, lots 
and lots of 
ketchup. 
Here's how... 
Cook the 
ground beef 
thoroughly (until 
completely 
brown) and add 
the finely 
chopped onion. 
Add the relish, 
stir in 
completely, then 
add as much 
ketchup as you 
prefer to taste (it 
really may take a 


lot of ketchup...) 
Serve on kaiser 
buns! 
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et and sour faces. 


Spaghetti Sauce: 
you will need... 1 1/2 Ib (about) 
ground beef (optional), 1 large onion, 
796ml can diced tomatoes, 1 can 
tomato soup, 1 can tomato paste, 2 
tsp italian spices (oregano + basil), 1 
tsp granulated garlic, 2 or 3 cloves 
garlic (optional), 1/2 tsp sugar. 


_ Here's How... 
Wi» Brown the ground beef in a 
———~ frying pan. Dice the onion and 
add to the meat before it has 
—S=S completely browned. Add the 
cd tomatoes, tomato soup and 
tomato paste, once the meat is 
thoroughly browned and the onion 
softened. Stir together well. Add 
italian spices, sugar and granulated 
garlic while stirring sauce. Finely 
grate garlic cloves into sauce for 
strong garlic taste. 


Bright, Chris 
Bright, Siri 

Brill, Amy-lynn 
Brill, Katherine 
Brinkmann, Beke 
Brotherhood, Stuart 
Brown, Dorina 
Brown, Jenniel 


Brown, Sara-Jane 
Brown, Stacey 
Brown, Tawnya 
Bruce, Emily 
Bruce, Kim 
Bruner, Signi 
Brunton, lan 
Buchko, Jamie 


Bulger, Jessica 
Bull, Wendy 
Burghardt, Rachel 
Burwash, Blake 
Bussell, Kyle 
Butcher, Rose 
Buxton, Sheldon 
Cadieux, Lacey 


Cameron, Amanda 
Cameron, Beverly 
Cameron, Darren 

Campbell, Amy 
Campbell, Benjamin 
Campbell, Eric 
Campbell, Frazer 
Campbell, Laura 


Campbell, Matt 
Campbell, Michael 
Campbell, Shelly 
Campeau, Michelle 
Cannan, Pamela 
Caouette, Dustin 
Carbert, Bruce 
Carr, Yvonne 
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Carson, Joanna 
Carson, Sarah 
Carter, Diane 
Chaffey, Ashley 
Chambers, Vanessa 
Chan, Helen 
Chandonnet, Keyvan 
Chang, Helen 


Chappell, Angela 
Charland, Amber 
Chartier, Mike 
Chase, Jade 

Chase, Jessie 
Chella, Tendai 
Chen, Michael 
Cherniwchan, Aaron 


Chhina, Shiny 

Chin, Jarek 

Choi, Yoon 
Cholach, Crystal 
Chordash, Rachael 
Christian, Billy 
Christiansen, Shane 
Chromik, Dennel 


Chytracek, Jonathan 
Cing-Mars, Robin 
Clarahan, Shannon 
Clark, Amanda 
Clark, Cindy 

Clark, Jordan 

Clark, Kelsey 
Clayton, Ashley 


Cleaver, Derrick 
Cole, Evangeline 
Cole, Nathan 
Coleman, Jennifer 
Conroy, Rebecca 


Cook, Chris fun times during 

Cook, Jason 2 < - 

Copland, Steven winter... inside 
and out. 


Lasagna: 
you will need... 1 batch prepared 


spaghetti sauce (look on page 18 for 
instructions), 1 medium container 
cottage cheese, 1 box lasagna 
noodles, 3 cups grated mozzarella or 
cheddar cheese, 1 head spinach 
(optional). 
Here's How... 
Stack ingredients in a glass 
13 x 9 inch (give or take an ~~ 
inch or two) pan. The € 
, ingredients should be 
PAL aye “2 stacked in this order: 
Lye YAY spaghetti sauce 
noodles (the noodles are still ra 
spinach 
cottage cheese 
- mozzarella or cheddar (grated) 
cheese. 
Stack layers in this order until you 
reach the top of the pan. Cover dish 
with tin-foil and cook in oven at 350 
degrees for roughly 4Omins (you 
should still watch it closely), poke 


with a fork to check if it's ready. 
**note: A little bit of liquid on the top when 
it's baked is nothing to worry about. 


recipes for success. 1% 


Corbett, Darragh 
Corbett, Stephanie 
Cormier, Lee 
Correy, Trisha 
Cote, Michael 
Cousins, Kali 
Cowan, Nansee 
Cowan, Tina 


Craigdallie, Heather 
Cramer, Scott 
Craven, Jennifer 
Crawford, Jessica 
Crickard, Shawn 
Crook, Eric 

Cross, Tracy 
Cryderman, Barry 


Cullen, Kaelan 
Cunningham, Bradie 
Cunningham, Jade 
Curry, Myles 
Dahlseide, Tyler 
Dandy, Trish 
Daoud, Wassim 
Darlington, April 


Darlington, Julia 
Dashney, Brandon 
Davidson, Alissa 
Davidson, Joanne 
Dawley, Greg 

de Vries, Johanna 
Dechief, Samantha 
Decker, Kelly 


DeLeeuw, Kerri 
Denham, Alana 
Deol, Manraj 
Dersch, Nicole 
Desgranges, Andrew 
Detillieux, Kristina 
Deuchar, Kathryn 
Dewar, Mandi 


Hawaiian Meatballs: 


for the meatballs, you will need... 
1 large onion (chopped), 1 cup 
breadcrumbs (or cracker crumbs), 2-3 
cups ground beef, 2 eggs. 
here's how... 
Preheat oven to 350 degrees. Mix all 
ingredients together, mashing this 
together with your hands is very effective. 
form into inch-thick balls and place on a 
metal rack (a cooling rack or one of the 
stove racks taken out of the oven) with a 
little space in between each meatball. Set 
cy a rack over top of a cookie sheet so the 
ey 2 4 (all excess fat can drip onto the sheet from the 
rack while the meatballs bake. Bake for roughly 30 mins, watch closely. 
NOW: for the Hawaiian meatball-sauce you will need... 
1 can pineapple tidbits, 1/3 cup vinegar, 1 tbisp soy-sauce, 1/2 cup 


brown sugar, 1/3 cup water, 2 tbisp corn starch, 1 green bell pepper. 


here's how... Mix the corn starch into the sugar in a separate bowl. 
Get all the pineapple juice from the can and put into a pot on the 


stove at mediun’/ high heat. Add all the other liquids to it. Add sugar/ 
corn starch mix to liquids. Stir constantly. This will thicken fairly 
quickly- then add chopped green pepper, pineapple pieces, and 


| cooked meatballs. 
20 just add water. 


Dick, Chris 
Diederichs, Rochelle 
Dirk, Emily 

Dixon, Scarlett 
Doogan-Smith, Adam 
Doran, Ryan 

Dorey, Melissa 
Dorman, Natasha 


Dostie, Adam 
Drader, Michael 
Drader, Philip 
Driedger, Helana 
Drummond, Mark 
Drysdale, Brittney 
Dubrule, Leanne 
Dubrule, Melanie 


Duff, Robert 
Dumont, Ryan 
Duong, David 

Durocher, Catlin 
Dwomo, Stephen 

Dyck, Nicole 

Dyer, Jaimie 
Dzus, Kenneth 


Dzus, Kristina 
Eamon, Lori-Lee 
Easton, Meredith 

Edlund, Evan 

Eisman, Cindy 
Ejefobiri, zunna 

EL-Layyous, Atallah 

Eliason, Chris 


Elliot, Karen 
Enabu, Dennis 
Enright, Carly 
Enright, Stephen 
Erga, Natalie 
Ergezinger, Nathan 
Erickson, Colin 
Erickson, Riley 


recipes for success. 27% 


Eriksson, Philip 
Erison, Michelle 
Espe, Brittany 
Ewanishan, Jeremy 
Faas, Ryan 

Fahey, Erin 

Fairall, Austin 
Farrell, Latoya 


Fehr, Janice 
Fenty, Lindsay 
Ferguson, Cailan 
Ferguson, Kenneth 
Fisher, Janine 
Flamand, Angela 


ge : Fleck, Jennifer 
( Fletcher, Meghan 
“Celery!!" , 
- Siri Bright 
& Stacey 

Brown 


re 


“a | Ld 
i think I il Fogel, Curtis 


Foglietta, Melissa 
have another Ford, Chaundra 


Ford, Chris 
bowl of froot adieate 


loops!” Ford, Sally 


Forgeron, Jessica 


_ Joel Forget, Ruby 
Lefevre 


manek-Loncar, Carmen 
Forsstrom, Sofie 
Fortier, Danielle 
Foshaug, Jessica 
Fowlie, Meaghan 

Fox, Pamela 

Fraser, Aaron 

Fraser, Jonathan 


Fraser, Lisa 
Fraser, Samuel 
Friedley, Travis 

Friesen, Dawn 
Friesen, Jonathon 
Friesen, Katherine 

Frolick, Kristan 

Fung, Christy 


Fuselli, Erica 

Gaberel, Michelle 

Gabert, Brady 

<— Gagnon, Christopher 
Gagnon, Lindsay 
Gallaugher, Kyle 

Galye, Kristin 

Garriok, Brittany 

Gau, Jana 


Gaudreau, Paige 

Gauthier, Jean Yves 

Gaydosh, Lea 

Geiger, Alyssa 

-Regan Uliven George, Insha 
Germain, Alicia 

Germain, Brittany 

Gialet, Charles 
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Gibbons, Maggie 
Gibson, Jennifer 
Gibson, Jocelyn 
Gibson, Ryan 
Giesbrecht, Vanessa 
Gilbertson, Crystal 
Gillanders, Janice 
Gillett, Mandy 


Gillis, lain 
Gingrich, Carolyn 
Glover, Ingrid 
Goddard, Michelle 
Gonzalez, Francisco 
Gordan, Tanya 
Gotaas, Dustin 
Gotobed, Amber 


Grahn, Andrew 
Grant, Natalie 
Green, Shannon 
Greer, Brian 
Gress, Kelly 
Griffin, Kate 
Grinder, Blaine 
Grove, Bonnie 


Guay, Shaun 
Gudim, Alexandra 
Gudim, Diana 
Gudmundson, Erin 
Gunderson, Kylie 
Gunn, Liticia 
Hafso, Graham 
Hagel, lan 


Hagel, Sarah 
Hagel, Tyler 
Hagg, Gillian 
Hallett, Andrew 
Hamar, Craig 
Hamilton, Kari 
Hamilton, Scott 
Hamilton, Shae 


Han, Seok 
Hankinson, Richard 
Hannay, Nicole 
Hanoski, Krista 
Hansen, Kjalen 
Hansen ,Steven 
Harder, Ardythe 
Harding, Kara 


Hardy, Ben 
Harland, Kyle 
Harriman, Kristin 
Harris, Fawn 
Hart, Lisa 
Hartman, Lindsay 
Hartshorn, Tyler 
Hasenbein, Lisa 


Ib ground po 
(or 1/2 pork 
and 1/2 beef, 
ground) 1 head 
cabbage leaves 
(rinsed) or head 
green cabbage 
(steamed), 1 
can tomatoe 
soup. 
here's how... 
Steam rice in 
cup of water 
in microwave 
for 10 mins, 
cool and add 
ingredients. 
Mix well and 
roll (fold) into 
cabbage 
leaves. Cook 
in water for 1 
hour. When 
ready to 
serve, take 
rolls out of 
water, and 
pour 
tomato 
soup over 
them. 
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Hasiuk, Christy 
Hatfield, Brianne 
Hauck, Christine 

Haun, Tim 

Hayes, Jessica 

Heald, Patrick 
Heath, Lisa 
Heatherington, Tyler 


Heaton, Jennifer 
Heaton, Sheldon 
Hebblethwaite, Allison 
Hebert, Matthew 
Hegge, Ashley 

Hehr, Mary 

Heier, Stephanie 
Heimdahl, Daniel 


White bread from scratch: 
you will need... 3 cups warm wa- 


ter, 1 1/2 tsp salt, 1/2 cup milk, 1/ 
2 cup brown sugar, 1/2 cup white 
sugar, 1 egg, 4 tbisp yeast... 


Heimdahl, Kristen 
Hemsing, Jamie 
Henderson, Nicole 
Hendrickson, Krysta 
Hennig, Lewis 
Herder, Tyrel 
Heron, Brad 

Hewitt, Jason 


...(ingredients needed continued) lots 
of white flour, 3 tbsp canola oil, 1/2 
tsp baking powder, 1/2 tsp baking 
soda. 

tip: set all ingredients out on counter 
before you start so you're sure you 
have them all. 

See next page for how it's done... 


Hilland, Meagan 
Hillcox, Christine 
Hinton, Cody 
Hinton, Danielle 
Hobden, Richard 
Hodges, Jeremy 
Hoffman, Laura 
Holcomb, Gavin 


Holfeld, Brad 
Holmes, Crystal 
Honey, Jonathan 
Hopfe, Vanessa 
Hopkins, David 
Hopkins, Terri 
Hornett, Nicole 
Horrell, Shawna 


Hosack, Taralee 
Howard-Tripp, Lauren 
Howatt, Alyson 
Howdle, Ryan 
Howells, Crystal 
Hoyles, Moriah 
Hoyme, Ryan 
Hozack, Justin 


Huang, Kevin 
Huculak, Brendin 
Hudson, Hailey 
Huettmeyer, Eleanor 
Hughes, Brenda 
Hummel, Thomas 
Humphrey, Caylin 
Hunt, Jordan 
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Hunting, Wesley 
Huolt, Stephanie 
Huppie, Andrea 
Husby, Stephanie 
Hutchison, Chris 
Hyson, Ben 
Inashaka, Joelle 
Irvine, Charlene 


Irving, Andrea 
Irving, Kirk 

Jack, Lindsay 
Jamin, Anne-Marie 
Janssen, Sarah 
Jeffery, Andrew 
Jeffrey, Amanda 
Jensen, Katie 


(white bread) ...here’s how... mix 2 cups white flour with yeast and 
baking powder and soda in a separate bowl. Mix water with salt, oil, mill, 
sugars, egg. Add flour mixture. Stir well (it will probably resemble cottage 
cheese right about now), add 2 more cups white flour, stir well. The 


dough will become very hard to stir, once it is too difficult to stir anymore 
you 


must : ; Jensen, Peter 
grea se : Joe, Hee 


: Johannsson, Holly 
r | : Johnson, Bert 
a 4 Johnson, Betsy-Ann 
section} 
: : Johnson, Cameron 
of the : : Johnson, Kaj 


counter 
and flop dough there, then knead ee an. BAKING: 


it. That means folding the dough - ; preheat oven to 
over itself as you add a bit more lj a= - 350 degrees. 
flour and push hard on it, making Pe Fee one, | Loaves: 35 mins. 
any lumps it might have mix right _ C> J le 4 ©] Buns: 25 mins. 
in. Wash out the bowl you mixed 2 Se CO «| Should be light 
in and grease it, then set the . ‘ brown on top 
dough in it to rise for 1/2 hour. a .\ os ~ | when ready. 


Johnston, Keely 
Johnston, Laura 
Johnstone, Natasha 
Jonson, Brent 
Joudrey, Krista 
Kaastrup, Nicole 
Kalair, Jagminder 
Kalonji, Nikita 


Kankam, Margaret 
Karg, Natasha 
Kartz, Cory 
Kavaz, Ana 
Kawamoto, Akihito 
Keay, Devin 
Kelch, Sheena 
Kelland, Crystal 


Keller, Lindsay 
Kelly, Megan 

Kent, Emma 
Kerslake, Matthew 
Kikopa, Immaculate 
Killen, Nancy 

Kim, Young 
Kinnee, Russell 


Kinsella, Matt 
Kirwan, Christopher 
Kissel, Louise 
Kissiedu, John-Paul 
Klassen, Janel 
Klassen, Keric 
Klemmer, Erin 
Klippenstein, Jodi 
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‘tbsp oil, 1 — 
tbsp sugar, 1 
cup flour, 1 
tsp baking © 
powder, 1 tsp 
baking soda. 
here's how... 
Beat 
ingredients 
together at 
high speed so 
that there are 
no lumps. 
Scoop onto 
high-heat 
griddle with a 
laddle. Flip 
when bubbles 
form and pop 
on surface of 
cooking 
pancake. This 
recipe makes 
10 medium 
sized 
pancakes- 
simply double 
or triple the 
ingredients to 
make a bigger 
batch. 

No syrop in 
the house? 
here's how... 
1 cup brown/ 
white sugar, 

1 cup water, 

1 tsp maple 
flavouring. 
Boil, stirring 
over. ; igh. 
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Kmit, Roxolana 
Knievel, Rick 
Knight, Brady 
Knutson, Leif 
Ko, Debbie 

Ko, Keith 

Koch, Deidra 
Koehli, Matthew 


Koehli, Ryan 
Komu, Elizabeth 
Kondo, Mari 
Kossey, Brent 
Kostrub, Curtis 
Kozey, Richard 
Kraft, Amy 
Krahn, Gabriel 


Kramchynsky, Danielle 
Kramer, Chelsey 
Kramer, Trisha 
Krause, Debbie 
Krause, Katherine 
Kraushar, Loren 
Kreiter, Myles 
Krueger, Sigrid 


Kruger, Anna 
Kucy, Cameron 
Kuefler, Jacqueline 
Kung’u, Catherine 
Kutash, Yolanda 
Kwon, Tae 

La Fleur, Krystal 
Lakusta, Blaise 


Lalonde, Jesse 
Lamrock, Dylan 
Lang, Andrew 
Langenhoff, Sarah 
Lansing, Krista 
Larocque, Krista 
Larsen, Ashley 
Latimer, Megan 


Lavoie, Yves 
Lawrence, Cameron 
Lawrence, Rajan 
Lazurko, Laurel 

Le, An 

LeBlanc, Matt 
Leclaire, Stacey 
Leeb, Jared 


Lefevre, Joel 
Legare, Cara 
Legare, Vanessa 
Legault, Deryk 
Lehman, Mandy 
Leibel, Antoinelle 
Leibel, Tara 
Leiper, Kari 


Lemke, Sarah 
Lemon, Gillian 
Lemp, Chee-Ling 
Lenardon, Beth 
Leonhardt, Michael 
Levers, Erica 
Lewanczuk, Joe 
Lewis, Sam 


. 
Bt 
“ie 


ye 


more ti 


pretty 


<tmrn jusst 
faces. 


Lightning, Belinda 
Liknes, Kalvin 
Lindberg, Brian 
Lindberg, Dorian 
Lindberg, Steven 
Lindholm, Meghan 
Lindstrand, Taren 


“then cut into 


Litke, Alysha i ‘ 
wedges), 1/4 

Litke, Jacqueline cup olive oil, 

Littlefair, Shauna 

Littlefair, Tom 1 tsp salt, 1 

Litun, Dione tsp : 

Loates, Bethany 

Lohner, Shirley granulated 

Lohr, Kristen : ; 

Lombard, Joanne garlic, | tsp 


oregano, 1/4 
Lomness, Shaun 
Long, Tanya tsp pepper, 
Luciuk, Michael 1/2 tsp chili 


Luger, Jess 
Luker, Tia powder. 
Lussier, Nathalie 
Lyle, Deanna here’s 
Lyons, Seamas SS or ae 
how... 
Lyseng, Jennifer 
MacDonald, Patrick preheat oven 
Macinnis, Chelsy 
Macintyre, Catherine to 400 
McIntyre, Duncan degrees. Mix 
MacKenzie, John 
Macklin, Kim all 
MacLeod, Anna = 3 
ingredients, 
Madu, Nicole except 
Magneson, Cody 
Maguire, Kaitlin-Jane potatoes, 
Paqeagen i, together in a 
Mailey, Tamara 
Maisinneauve, Mathieu large bowl. 
Malone, Sean a NS 
Malone, Tyler Stir in 
potatoes, 
Menchistons coating with 
Mandel, Victoria . 
Marcinkoski, Heidi the mixed 
Marrai, Francesca 
Marshall, Erin sauce. Dump 
Martens, Jeffery wedges onto 
Marthaller, Trena 
a large 
Martin, Lee cookie sheet, 
Martinson, Alana a 
Martinson, Andrea spreading 
Marx, Rod 
Mason, Jeffery them out as 
Mattis, Amanda 
Mattson, Chantelle much as 


Mawdsley, Ella possible. 
Bake for 


Mammel, Andrea 


May, Ryan 

Mayer, Kristen approx. 20 
Mberia, Stanley = 

McAllister, Donavan mins. Poke 


McAndrews, Patrick 
McCann, Melanie 
McCarroll, Brett 
McCarthy, Ryan 


with a fork to 
see if they're 
soft enough. 
McCarthy, Angela Awesome 
McCollum, Cassandra 2 
McComb, Colin with ketchup 
McCormack, Heather 

or ranch 


McCormack, John 
dressing. 


McCracken, Colleen 
McDonald, Laurel 
McElligott, Matthew 
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McElroy, Nathan 
Mclver, Marilyn 
Mclver, Sarah 
McKay, Shannon 
McKechnhie, Alexis 
McKenzie, Victoria 
McKinney, Anna 
McKinney, Brianna 


McLaughlin, Kevin 
McLay, Miranda 
McLeod, Matthew 
McNaughton, Tiffany 
McPhail, lan 
McQuaid, Erin 
McRobert, Brad 
McRobert, Chance 


McTavish, Tim 
Medina, Perry 
Mercier, Erin 
Merkel, Jeffrey 
Metrunec, Jennifer 
Mijatovic, Milan 
Miles, Amanda 
Millang, Maria 


Miller, Andrea 
Mills, Shallyn 
Mingo, Kristi 
Miwa, Konami 
Modahl, Pamela 
Mohan, Ryan 
Mohr, Rebekah 
Molenaar, Richard 


Moneta, Kevin 
Monteith, Sabrina 
Moore, Carmin 
Morais, Angel 
Moran, Jaime 
Morency, Guillaume 
Morgenstern, Crystal 
Morris, Aaron 
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#dswies.. 


Morris, Lanai 
Mortreuil, Kim 
Mowat, Randy 
Msinjili, Tenda 
Mulchinock, Kathleen 
Mumbo, Valerie 
Mundy, Dustin 
Murphey, Glenda 


Murphy, Lisa 
Murphy, Matthew 
Murray, Jennifer 
Muteesa, Hazel 
Muzika, Daniel 
Myshaniuk, Kristy 
Myshaniuk, Maureen 
Nadeau, Kelsy 


Naismith, Kendall 
Nakazaana, Damali 
Ndayikeza, Benny 
Nelson, Daniel 
Nelson, Michael 
Ness, Nicole 
Nester, Jamie 
Nester, Kelly 


Neufeld, Jo-Anne 
Neumann, Rena 
Neven, Ross 
Nguyen, Thu 
Nibourg, Johan 
Nicholas, Jennifer 
Nichols, Jacqueline 
Nickason, Terri 


Niemann, Suzanne 
Nilson, Rhett 

Nix, Amanda 
Njiku, Raymond 
Nkini, Andrew 
Noble, Dyanna 
Nolan, Dan 
Nordstrom, Carla 
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salt, 1/2) 
teaspoon dry 
mustard, 1/4 
teaspoon 
pepper, 3 
tbisp salad 
dressing, 
vinegar or 
light cream. 
here's how... 
cut eggs 
length-wise. 
Remove yolks 
and mash 
with a fork. 
Mix in all 
seasonings 
and salad 
dressing 


30 just add water. 


Normandin, Rachelle 
North, Elise 
Northwest, Melvin 
Nusse, Joe 

Nusse, Julianna 
Nwachukwu, Ekene 
Nykyforuk, Anastasiya 
O’Brien, Randi 


Oberg, Anna 
Odermatt, Katreena 
Ogden, Glen 

Ohm, Jessica 
Ohrn, Whitney 
Olofson, Aaron 
Olsen, Chett 
Olsen, Dale 


Olsen, Kelly 
Olson, Craig 
Olson, Erik 
Olson, Gregory 
Olson, Kathryn 
Olson, Lane 
Olson, Lee 
Olszowka, Joel 


Omoe, Cameron 
Orcheski, Meghann 
Owchar, Amy 
Palardy, Chelsea 
Palechuk, Marty 
Pall, Leland 

Pals, Matthew 
Pandachuck, Tara 


Park, Lisa 
Parker, Blake 
Parker, Holly 
Parker, Jessica 
Parkin, Erik 
Parr, Patricia 
Parreno, Shaun 
Pate, Matt 


Patel, Rakhee 
Pattison, John 
Paulhus, Monique 
Pawluski, David 
Payne, Nawana 
Pearson, Land 
Peck, Clay 
Pederson, Jody 


Pederson, Travis 
Penrod, Darci 
Penton, Marc 
Percy, Gillian 
Perry, Ashley 

Petch, Bryn 
Peters, Ferne 
Peters, Lukas 


Pethick, Nadine 
Peverett, Jessica 
Pfeifer, Tiana 
Phillips, Bruce 
Phillips, James 
Piebiak, Krista 
Pillage, Jeanna 
Piquette, Jen 


Plancak, Emilijana 
Podolski, Arsenij 
Pollard, John 
Polturak, Nathan 
Poole, Sarah 
Porter, Lindsey 
Power, Carla 
Presecott, Mark 


Preston, Carole 
Prevost, Alana 
Prevost, Amy 
Primeau, Dee 
Prokopchuk, Sara 
Pulak, Lance 
Purkei, Joel 
Rab, Raqeebir 


cup flour, 1 
tsp baking 
powder, 1/2 
tsp baking 
soda, 1/2 tsp 
salt, 1 cup 
very ripe 
mashed 
bananas, 1 
cup chopped 
walnuts 
(optional). 
here's 


how... 
preheat oven 
to 350 
degrees. 
blend all 
ingredients 
together- stir 
in nuts. 
Devide 
between two 
rectangular 
bread pans- it 
make not 
look like 
much but it 
will rise a lot 
in the oven. 
Bake 50 
mins. 
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Rabby, Courtney 
Radkie, Kristi 

Rae, Malcolm 
Rance, Matthew 
Rapson, Garth 
Rash, Maya 
Rasmussen, Catryn 
Rathnavalu, Maya 


Rau, Kirstyn 
Rayment, Meghan 
Rayment, Natalie 
Read, Jennifer 
Reder, Lindsay 
Regis, Justin 
Reid, Chad 
Reimann, Katie 


Reimer, Katelyn 
Reimer, Nicole 
Reinke, Pamela 
Reinke, Stacey 
Rejman, Jessica 
Remtulla, Hafiza 
Renfert, Cody 
Renwick, Tobias 


Reshaur, Michelle 
Richard, Mel 
Richardson, Jeffrey 
Riemer, Darci 

Ries, Frank 

Robblee, Chris 
Robblee, Natasha 
Robertson-More, Brinna 


Robinson, Camden 
Rogers, Jodi 
Romanycia-Moghrabi, Nicci 
Rose, Kendra 

Rosland, Heather 

Ross, Kimberly 

Ross, Lee 

Rott, Travis 


Rozmahel, Brian 
Rubanga, Catherine 
Rubuliak, Jennifer 
Rudosky, David 
Ruel, Neil 

Rumi, Tanvir 
Rupprecht, Andrea 
Rutaroh, Elizabeth 


Rutherford, Kevin 
Ryan, Garett 
Ryan, Marcus 
Salik, Krista 
Sanchez, Fabiola 
Sanders, Tyler 
Sapergia, Sarah 
Sarton, Jennifer 
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Sarton, Jill 
Saskatchewan, Camille 
Savill, Kalan 

Sawchuk, Lindsey 
Sawden, Kari 

Sawyer, Timothy 
Sayler, Aaron 

Sazwan, Lacey 


Schaffrick, Cara 
Schaffrick, Trevor 
Schatschneider, Teneal 
Schaumleffel, Danielle 
Scheilke, Shariss 
Schmidt, Alicia 
Schmidt, Amber 
Schmidt, Lisa 


Schmidt, Meghan 
Schmidt, Tyler 
Schneider, Krystal 
Schnepf, Lynne 
Schnieder, Rachel 
Schnitzler, Ryan 
Schnurer, Danielle 
Schock, Corey 


Scholten, Amy 
Scholten, Ryan 
Schram, Amber 
Schultz, Ashley 
Schultz, Melanie 
Schumacher, Ben 
Schumacher, Caitlin 
Schuurman, Megan 


Scragg, Meagan 
Seright, Sharon 
Shah, Syed 
Shandro, Bret 
Shane, Trinity 
Sharp, MacGregor 
Shaw, Tamsin 
Shepherd, Tyrell 


Sheppard, Matya 
Sheppard, Meagen 
Shield, Megan 
Shields, Patrick 
Shologan, Tara 
Showalter, Catherine 
Shulba, Mychalina 
Sibbald, Heather 


Siddle, Jeff 
Sieben, Kristyn 
Signer, Kristie 
Silke, Ryan 
Simonson, Simon 
Simpson, Wendy 
Sims, Catherine 
Sims, John 
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34 just add water. 


Sims, Valerie 
Singer, Claire 
Skalicky, Kristin 
Skappak, Jordan 
Skinner, Chelsea 
Skinner, Jennifer 
Skinner, Jonathan 
Skinner, Kenna 


Skinstad, Carl 
Skriver, Susan 
Slingsby, Matt 
Smith, Andrew 
Smith, Danielle 
Smith, Hilary 
Smith, Leslie 
Smith, Shaun 


Chicken in Dilly Sour Cream 


Sauce: 


you will need... Chicken pieces or 
boneless skinless chicken breasts 
(enough for all at meal), 2 cans cream 
of mushroom soup, 500mi (2 cups) 
light sour cream, 1 packet dry onion 
soup, 1 tsp dill weed. 


Fe 


here's how... 


Preheat oven to 350 degrees. 

Mix soup mixes, sour cream, and dill 
weed together to make a sauce. 
Gently saute chicken in a frying pan, 
then place in covered casserole dish. 
Pour sauce over chicken and bake for 
1 to 1 1/2 hours. Serve with rice. Can 
double sauce amount for larger 
quantities of chicken. (The sauce is 
excellent over rice!! 


Snook, Kim 

So, Jason 

Soehn, Carlin 
Solomon, Michelle 
Sommerfield, Cory 
Sonnenberg, Michael 
Sorenson Bye, Miranda 
Sovdi, Karissa 


Spady, Jennifer 
Sparks, Austin 
Spence, Debra 

Spigott, Brian 
Sprado, Lindsay 
Ssemakula, Jane 
Staley, Laura 
Siam, Jessica 


Stanton, Jessica 
Starchief, Erin 
Steinke, Rachael 
Stelter, Denise 
Stepan, Lucie 
Stephen, Sarah-Ann 
Stolarchuk, Wesley 
Stone, Tannis 


Storch, Jason 
Strachan, Hailey 
Stroeder, Jennifer 
Sturge, Chris 
Subchuk, Aarron 
Suchodolski, Matthew 
Suzanski, Jonathan 
Sweeney, Lindsey 


Syer, Erin 
Taerum, Tamara 
Taman, Jeremy 
Tanako, Ayako 
Tang, Steve 
Tanios, Nouhad 
Tate, Geoff 
Taylor, Megan 


Teigen, Kirby 
Tennant, April 
Tetreau, Jean 
Tetreau, David 
Tew, Desirae 
Thengs, Carleen 
Thengs, Kari-Anne 
These, Russell 


Pizza from Scratch: 


you will need... 2 cups warm 
water, 1 tsp salt, 2 tablespoons 
yeast, white flour. 1 can tomatoe 
paste. toppings. 


here’s how... 


Mix the flour and yeast together 
in a separate bowl. Mix salt with 
water and then add flour 
mixture. Stir in more flour to 
make a dough. Let sit to rise. 
After it has risen (in about 20 
mins) spread dough with well 
greased hands over a well 
greased cookie sheet. Cover with. 
tomatoe sauce and your favourite 
toppings. Bake in 350 degree 
heated oven for 15-20 mins. Keep 
an eye on it. 


Thibodeau, Francine 
Thomas, Joel 
Thomas, Sarah 
Thomas, Shannon 
Thomas, Tyler 
Thompson, Chelsea 
Thompson, Erin 
Thompson, Ross 


Thompson, Tanya 
Thomson, Jessica 
Thomson, Justin 
Thorson, Morgan 
Throndson, Susan 
Thurston, Cale 
Thurston, Justina 
Tobias, Justin 


Tobler, Martina 
Tollefson, Kimberly 
Tollefson, Krystal 
Tollifson, Lauren 
Tollifson, Robert 
Tolton, Alicia 
Toma, Nicole 
Tourangeau, T.J. 


Tovee, Collette 
Tracey, Matthew 
Trautman, Bradley 
Trayhorne, Erin 
Tredger, Nathan 
Trempner, Elizabeth 
Trieu, David 

Tripp, Lacey 
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Trumble, Greg 
Tschirren, Melissa 
Turk, Craig 
Turner, Cory 
Turner, John 
Turton, Ross 
Tyler, Murray 
Uhrich, Nicole 


Ulven, Regan 
Underhill, Tara-Lynn 
Upham, Christina 
Upham, David 
Usenik, Rene 
VanHereweghe, Blake 
Varkony, Daniel 
Vieten, Marny 


Visser, Kelly 

Vivier, Cote 
Vliegenthart, Therese 
Wagner, Rebecca 
Waktola, Ashenafi 
Waktola, Tewodros 
Walsh, Brianna 
Walters, Donald 


Ward, James 
Warnock, Ashley 
Warnock, Randall 
Wasyleshko, Brenda 
Wasylishen, Shalayne 
Waterson, Decon 
Watkins, Jesse 

Watt, Dezerae 


Weber, Sheldon 
Webster, Brandy 
Webster, Ken 
Wedel, Karen 
Weder, Sandra 
Wegenast, Rhiannon 
Wegoye, Barbara 
Weller, Jenelle 


Wad 


Weninger, Elizabeth 
Weran, Peter 
Wesa, Candice 
West, Amy 
Wetmore, Adam 
Wetter, Tyler 
Wever, Mark 
Whalley, Liam 


Wheat, Joan 
White, Grant 
White, Laurelle 
White, Pamela 
Whitstone, Tashina 
Wideman, Jeremy 
Wilcox, Nola 
Wildcat, Samuel 


Wilkes, Stephanie 
Willisko, Robyn 
Wilm, Moriah 
Wilson, John-Clayton 
Wilson, Reilly 
Windsor, Carlye 
Winger, Chad 
Wintoniw, Tim 


i = 


Wisk, Angie 
Wolanuk, Christie 
Wolfe, Dori 
Wolfram, Stacey 
Wong, Jordan 
Wong, Joyce 
Woo, Aimee 
Worthing, Gail 


Wright, Kyla 
Wurtz, Eva 

Wyllie, Amber 
Yakimyshyn, Jared 
Yaxley, Palesa 
Yoon, Min 

Young, Denise 
Young, Katherine 


Young, Rachelle 
Zavitz, Jillian 
Zetsen, Lucas 
Zhou, Crystal 
Ziefflie, Kirk 
Zimmer, Chelcie 
Zimmer, Earl 
Zimmerman, Joelle 


“Bird Seed” Granola Bars: eee 


you will need... 1/2 cup margarine, 1/2 cup honey, 1/2 cup 
brown sugar, 2 cups rolled oats, 1 cup natural bran (crushed 
bran cereal works), 1 cup sunflower seeds, 1 cup chopped 
raisins (or craisins), 1/4 cup flax seeds, 1 tsp cinnamon, 1/4 
cup sesame seeds. 


here's how... 

melt the margarine in a pot on the stove, add the honey and 
sugar, let it boil and simmer. In a separate bowl combine the 
rest of the ingredients. Add the mixed dry ingredients to the 
simmered sugar mixture. Press the entire mix into the 
bottom of a lightly greased 11” X 7” baking dish. Bake at 
350 degrees for 15 minutes- or until golden. Let cool and cut 
into squares. Makes roughly 40. This is an awesome snack 


for hiking trips: TESTA ST ee | | 


ie 4 eat K 


recipes for success. 


: you will need... 
ted beets, 1/2 cup 
hnion, 1 cup grated 
cup grated cheese, 1 


egg, 1 tsp chopped parsley, a 
pinch of thyme and a pinch of 
sage, 1 cup ch@pped celery, 1 cup 
cooked brown rice, salt and 
pepper to taste, 3/4 cup soup 
stock. 


here's how... 

Mix all the ingredients together. 
Press into a greased baking 
dish. Bake 35 to 45 minutes in a 
350 degree oven. Slice thickly 
and serve with mushroom or 
tomato sauce- ketchup is also 
good stuff. give ‘er. 


38 just add water. 
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The Amazing “Oatmeal.. etc... 
cookies: you will need... 1/4 cup chopped 
almonds (toasted lightly in the oven), 1/2 
cup brown sugar, 1/2 cup white sugar, 1/2 
cup margarine, 1 egg, 1 tsp vanilla, 1 tsp — 
milk, 2 tsp cinnamon, 1/2 tsp ginger, 1/2 tsp | __ 
cloves, 1 cup white flour, 1/2 teaspoon 
baking soda, 1 tsp baking powder, 1/2 tsp 
salt, 1 cup uncooked rolled oats, 3/4 cup 
chocolate chips, 3/4 cup raisins, 1/2 cup 
sunflower seeds, 2 tablespoons sesame 
seeds, the grated peel of one large orange, 
1/2 cup craisins. 

here's how... 

Blend sugars with margarine in a large 


mixing bowl. Add egg, vanilla, milk, 
cinnamon. In a separate bowl, sift the flour, baking soda, baking powder, and 


salt. Blend with mixture in big bowl. When mixture is smooth, add the chopped 
toasted almonds, rolled oats, chocolate chips, raisins, craisins, sesame seeds, 
sunfiower seeds, and orange peel. Beat well. Preheat oven to 350 degrees. Drop 
mixture in slightly flattened bulbs on a greased cookie sheet, 2 inches apart- or 
spread entirely over greased cookie sheet to make squares of it instead. Bake 
until light brown (8 or so minutes). An incredible treat!! 


SEMEN 


Athiete of the Year 04-05 


Pamela Reinke 
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ns volleyball 


Head Coach: Tom Tigchelaar 
: : Assistant Coaches: Dan Johnson 
(pictured right) Conrad Hoover 
The Team: er: Dennis Sturrock 


Back (L to R): 
Jonathon Chytracek 
Leland Pall 
Matt Koehli 

Middle (L to R): 
Kelsey Clark 


Kalan Savill 
Deryk Legault 
Colin Erikson 
Riley Erickson 
Mark Drummond 


Front (L to R): 
Devon Bergh 
Fraser Campbell 
Shaun Guay 


Russ These 
Brad Aasen 


avars * 


Most Valuable 
player: 
Colin Erikson 


Most Improved: 
Leland Pall 


Most Dedicated: | : f = } - 
Shaun Guay ae a oF i . PT “"GSTIhy, 


just add water. 


Most improved: 
Jamie Nester 


Most Dedicated: 
Kari Leiper 


(pictured left) 


The Team: 


Back (L to R): 
April Darlington 
Caylin Humphrey 
Kari Leiper 
Jessica Hayes 
Kristin Harriman 

Middle (L to R): 
Megan Schuurman 


Taren Lindstrand 
Jamie Nester 


Lyndsay Sprado 
Susan Skriver 
Front (L to R): 
Siri Bright 
Cindy Clark 
Ashley Chaffey 


Head Coach: Jordana Tigchelaar 
Manager: Dayna Bartman 


women's volleyball 
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ictured bottom left) 
_ Fhe Team: 
fm Back (L to R): 


Yves Lavoie 
Laurie Bernes 
Chad Winger 
Earl Zimmer 
Andy Hallett 
Carl Skinstad 
Middle (L to R): 
Stephanie Wilkes 
Megan Bernes 
Stephanie Heier 
Jeremy Hodges 
Adam Doogan-Smith 
Front (L to R): 


Brinna Robertson-More 
Joel Purkei 


Marcia Birkigt : eae : / 
Joseph Niusse (not pictured i in team SHGECT: David Ball, Julianna Nusse, 


ACRE / AboGendia 


Coach: Gerhard Lotz 
Assistant Coach: Robert Renman 


Here's Low 

Combine oats, raisins, 
and flax seeds ina 
large bowl. Toast seeds 
and almonds separately 
in a large pan on the 
stove, stirring 
constantly. After 
removing from stove, 


Meusli (cereal): you will need... 2g quick oats, _ | Mx everything 
1/2 kg raisins, 1/2 kg flax seeds, 1 kg sunflower together. Allow to cool. 


eeds, 1/4 kg ‘pumpkin seeds, 1/8 kg sliced almonds) ee ee Ca Oui ane 


42 just add water. or milk. 


REE NER IAAT ] 
en ‘ # 
e & 


Aggregate / 
Glassement général 


re litt ac 


Coach: Hans Skinstad 


(pictured 
top right) 


The Team: 


Back (L to R): 
Tim Wintoniw 
Adam Doogan-Smith 
Carl Skinstad 
Brad Heron 

Middle (L to R): 
Andy Hallett 
Chad Winger 
Stephanie Corbett 
,e* Front (L to R): 
Sarah Stephen 
Marcia Birkigt 
Earl Zimmer 
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Assistant 
Coach: 
Jared 
Leeb 


Manager: 
f _ Amanda 
— 2. 2 = <= Miles 
The Team: (pictured above) 
Back (L to R): Jeffery Merkel, Scott Hamilton, Leif Knutson, 
sBruce Carbert, Matt Berezan, Kris Augustson, Tyler Hartshorn. 


Front (L to R):Nathan McElroy, Tyrel Herder, Lee Martin, 


Kory Baldwin, Jonathan Honey, Brendin Huculak. 


4, Most Valuable: Bruce Carbert Most Improved: Lee Martin 
m™ Most Dedicated: Tyrel Herder Best Defensive: Tyrel Herder 


The Most Excellent f= 
Egg Dish: 


you will need... 3 or 4 
eggs, 1 cup milk, 1 cup 
flour, 1 tsp salt, 1/2 tsp 
baking powder, one 100z 
pkg frozen spinach 
(thawed and drained OR 
1 can niblet corn), 1 cup 
grated mozzarella cheese, 
1/2 cup chopped onion. 
Here's How... 

Mix eggs, milk, flour, salt 
and baking powder into a 
batter. Stir in spinach (or 
corn), mozzarella cheese 
and chopped onion. Bake 
in greased rectangular 
cake pan at 359 degrees 
for 35 minutes. Serve 
with salsa (or ketchup). 
Easy, quick, good. 
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women sF 
Ba : 


: * o ee 
Head oa. y 
Coach: Bt 
Cheryl a Se Ea keg 
: S MaXED 


CORK 
SHLVER| — lppowne 
” E 


Corrigan (|*" es 


Assistant 
Coach: 
Fiona 
Halbert 


Assistant 
Coach: Joy _-,, 


de la Paz : 2 


The Team: (pictured above) 
Manager: Back (L to R): Karla Binder, Heidi Marcinkoski, 


Carleigh Pamela Reinke, Andrea Martinson, Krista Joudrey. 
Abel Middle (L to R): Rebecca Anderson, Alana Martinson, 


Sara Brown, Erin Mercier. é 
Front (L to R):Katie Deuchar,Paige Gaudreau, Joan Wheat, ™™~ 


Most Valuable: Pamela Reinke Most Improved: Karla Binder Fs : 
Most Dedicated: Joan Wheat Best Defensive: Paige Gaudreau jy 


Candied Yams: 
™ you will need... Yams, to 
serve the number of 
=. \ people you are serving. 5 
tablespoons butter or 
margarine (melted), 3/4 
BS brown sugar, 1/4 cup 
4 4 os flour, slivered almonds. 
Here's How... 
_ Bake yams whole in the 
oven (about 1 hour at 
350 degrees). When 
baked, peel, slice into 
inch thick rounds, and 
put in a baking dish. (in a 
seperate dish) melt 
~ butter, stir in brown 
sugar and then flour. 
Dribble over yams, cover 
dish with lid or foil, put 
in oven at 350 degrees 
for at least 20 mins. Just | 
befrore serving, sprinkle 
with slivered almonds. — 


recipes for success. 


stamt Coach: Svend Green Therapist: Robyn Willisko SS Most Valuable: 
‘tant Coach: Greg Moore Physician: Dr. Greg Ninian SS Akihito Kawamoto 
ager: Milg SS Most Improved: 
as Tyrell Shepherd 
aa «WViost Persistant: 
Blake Parker 
Rookie of 


Head Coach: 
Gary Snydmiller 


(as pictured right) 


The Team: 
Back (L to R): 
Mathieu Maisonneuve 
Tyrell Shepherd 
Chad Reid 
Sean Malone 
Ross Neven 
Second Down (L to R): 
Kevin Moneta 
Blaine Larson 
Joel Olszowka 
Blake VanHereweghe 
Tyler Bellamy 
Kirk Ziefflie 
Second Up (L to R): 
Brandon Boon 
Shawn Crickard 
Gabe Krahn 
Ryan Howdle 
Cale Thurston 
Richard Molenaar 
Jeff Martins 
Akihito Kawamoto 
Front {L to R): enya 
Kevin McLaughlin, Joey Bouchard, Tim Haun, Blake Parker, 


ae \ddeaad water Brad Trautman, Richard Hankinson. 


The Team: Jytte Apel, Nils Anderson, Philip 
Eriksson, Matt LeBlanc, Ella Mawdsley, Land Pearson, Matt 
eAnee: Brinna Robertson-More, Melanie Schultz, Roddy 


Head ic : ach: Jacqueline ies sa 
_ Assistant Coaches: Erin McQuaid, Annik Levesque 


University Games- Innsbruk, 
Austria Team Canada Members}, 
The Alberta Cup, The Western 


rhe team competed at several tournaments, Canadian Championships, The 
including: The Canadian Championships, The World Provincial Championships. 
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672-9221 oir -R4 
BOOB bis he ee 


a? Spee. 
“és ‘ 5 4 


ACAC Championships: Mixed Team, 4th 


CL Si Robert Borden, Ryan Dumont, 
em act Carly Enright, Jeremy Ewanishan, , ™ 
ce <o3 Alicia Germain, Maggie Gibbons, oe = — oe. 
Kelly Gress, Jeremy Hodges, Russell Kinnee, assistant Coaches. 
Sigrid Krueger, Steven Lindberg, Dione Litun, Melanie Morter 


Rod Marx, Terri-Lunne Nickason, 
48 just add water. Robert Tollifson 


Margaret Morte 


peanut butter cookies: you will ne 


—_ _" = 1/2 C margarine, 1/2 - ape 
a 1/2 cup white sug % 
sugar, 1 eg¢ i 


1/2 tsp ey 
2um Balls: ombine mgrearenn 
owl #1: 12 oz hie in each bowl. 


mus. 1/2 cup D ) sel 3Combine ingredients 
sour crea from both bowls. 


20owl #2: F ly crunched Mix well. Chill until firm. Roll into 1-inch balls. Roll in 


vanilla wafers, 3 cups icing sugar, a kles if 
41/2 cups#nelted butter, 2/3 cup e sprinkles i ee want. Store in a cool spot. 


Bstinely chopped pecans. a xk =k —9 


we: delectable 
a echesserts. 


| ke Bars: you will need..: »@ : on 3 
cups flour, 2 tsp baking powder, 1/2. {how Mein Clusters: you will need... 2 1/2 


p salt, 2 tsp cinnamon, 1 tsp soda, 2 ups chocolate chips, 1/2 cup margarine, 1 cup peanut 
ps sugar, 1 cup canola oil, 4 eqgs butter, 1 cup salted peanuts, 20 little more cups 
eaten slightly), 2 cups pumpkin (avail- how mein noodles. heres ho oe e- 
le 100% natura chocolate chips»margarine, and peanut butter to- 
‘ ingredients ge ther in a stainless steal bow ng over a pot of 
ailing water on the stove (a ouble boiler). 
‘rest of ingredients into m . Dab fat clusters 
aol covered cool and let chill in 
i illing 


-15 inch pan. Bake for 25 
sreheated oven. Boe: Frest 


aa 


Clubs and activities at augustana: 


worthy of sticky fingers. 


flocha-Mousse Cheesecake: for the crust you will need... 1 cup chocolate chip cookie 
rumbs, 2 tablespoons non-hydroginated margarine. (melt the margarine, blend all together 
ind press evenly over entire bottom and sides of a glass pie plate. refrigerate during next part. 
or the filling you will need... 24 ounces of cream cheese (softened slightly), 1/2 cup granu- 
ited sugar, 1/2 cup light brown sugar, 1 cup sour cream, 3 large eggs, 1 1/4 cups chocolate 
nips (melt them), 1/2 cup freshly brewed coffee, 1 tbsp vanilla extract. 


jere’s how... beat cream cheese in a large bowl until smooth with an electric mixer. Add 
gars and sour cream, blend well. Add eggs and beat until smooth. Add melted chocolate, 
iffee, and vanilla- beat until very smooth. Pour filling into prepared pie plate. Bake in middle 
| the oven for 50.to GO mins. When it's baked, turn off the oven, crack door of oven open 1 gives 
h and leave cheesecake in the oven for.1 hour to set - then remove from oven and cool to 
E". temperature. Top this with melted chocolate, or glaze it with melted chocolate mixed w 
tsp melted margarine and let it sit overnight in the fridge. This one’s wicked good, o yes. 
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** “Why the 
flashlight all 
up there 

like Nancy 
Drew 
working 
against en tt 
gravity?” ) at 


1-All dressed up with a show 
the cast: on the run. 
Amber Bloom _ 2-James peaking over the 
Carmen Diaz | | _ edge just for fun. 
Carolyn Gingrich 3- Amber and Matt had some 


Diane Carter | ’ cuddles to share. 
Dawn Friesen 4 4- Jen and Dawn 


Jennifer Nicholas | laughed when they 

Jessica Peverett co” £ 

Katherine Blakely ’ 

Lisa Park ' = has a really 

Marny Vieten really smart 

Rachael Steinke brain.” 

Sarah Sapergia 

Sara Breitkreutz 

Yvonne Becker 

the crew: 

Stage Manager: Matt Slingsby 

Sound Production: Kaj Johnson 

Lights: Daryl Bissillion 

Projector: Jo-Anne Neufeld it Kaj ae = bale gece 

Front of House: James Phillips | oe y 4 iz ead imoreieaiey the 
| 14- Rehearsal was often. Fo. ¢ workshop she'd gotten. 

15- The stories- unreal! ae ts 13- Sarah got angry with dry 

16- Matt was in awe of a woman's appeal... wads of cotton. 


such talent, such style. 
6- Under the 


spotlights the acto 
would pile... 
Z- Jen had her focus 


'8- Lisa was glad. 
9- Getting set in the 


g reen-room was 


‘the panels were great. 


50 just add water. ; 


Co-Directors: Professors 
Yvonne Becker and 


19- All of the women, Kim Fordham 
courageous and witty 

: 20- Kevin directed 21- Exchanging 

in process... this nowerul our stories 

18- Diane P 

is: % chow helped us all 

looking pretty. j grow. 


17-Marny 


Le “The heart is 
capable of sacrifice. 
So is the vagina. “ 


% 
22- The lights and 
the sound were 
managed with 
care. 


25- Finding the calraas to = 
23- Daryl looks creepy make the right choices. 
when he starts to 26- The final arms-lifted, 
stare. company bow. 

24- Working together 27- Connections were 


as women with plenty and changed us all i A 222 Monologues” 
now. —— y 5 Eve Ensler. © 


voices. 
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istana theatre presents the winter production: 
ted by Paul “Sparky” Johnson, with music by Tova Olson 


I-Jean brothers 


ricket: Krysta Hendrickson 
Frog: Kirby Teigen 
Firefly: Christine Hauck 
Bird: Lisa Park 
Gros-Jean: Trevor Schaffrick 
Mi-Jean: Joel Lefevre 
Ti-Jean: Carolyn Gingrich 
Mother: Jo-Anne Neufeld 
Bolom: Natalie Erga: 
Old Man, or Papa-Bois: 
Amber Bloom 
Planter: Carlye Windsor 
Devil: Lindsay Hartman 
Goat: Donald Walters 


Stage Manager: Marisa Magus 
Lighting: Laura Campbell 
Sound: Cara Schaffrick 

Drum: Tova Olson 

Flute: Dorina Brown 
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ne awards ban 


2004 


Augustana has hundreds of 

scholarship achieving students 

every year. The awards banquet is one 
way of recognising some of these 
students - ones who attended the 
banquet each hosted a representative of 
those stores or companies who were so 
generous in their contributions. 


eat and be mens) 


TTry to recor 


recipes for success. 


Augustana 
Against AIDS 


Debbie Krause 

Glen Ogden 

Veronique Moro 

Meagan Fowlie (missing 
Amber Schmidt from the 
Stephen Basarab photo: 
Nicole Dyck Mindy 
Meredith Easton Marshall & 
Craig Hamar Ashley 
Gillian Lemon Atterbury) 


Jamie Moran 
Alyson Howatt 


Sa 


5 minute pie: you will need... 2 cups milk, 4 eggs, 1/3 cu 
margarine, 1/4 cup flour, 3/4 cup sugar, 1 cup coconut, 1 1/2 
tsp vanilla, a dash of nutmeg. (see opp. page for how to...) 


Knitting 
Knightly 


MEMBERS : 
consist of those lovely 
people involved in 
campus ministry; of 
course, there is 

always an opening for 
anyone else wishing 

to knit, because, 
honestly, who 
wouldn't want to join 
the fun? 
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Anime Club 


Sara Breitkreutz, Nathan Cole, Lindsay 
Gagnon, Shannon Green, Brady Knight, 
Sigrid Krueger, Victoria Mandel, Deirdre 
Primeau, Heather Rosland, Matya 
Sheppard, Erin Thompson. 

Faculty Advisor: Prof. Keith Harder 
Faculty Advisor: Prof. Brian Grison. 


a good time - 
for those with a true appreciation for animated shows. 


(5 min. pie) here's how... Preheat oven to 350 degrees. Place all ingredi- 
ents in blender. Blend for one minute. Pour into well greased and 


floured 10 inch pie plate. Bake for one hour and ten minutes. Cool. Top 
with strawberries or cherry pie filling. So easy, so good! 


Fox 


Kymberli 
Ross, 
Melanie 
Schultz, 
: 5 | a.” Leslie 
Benusic, fi Cg ' a a CV Smith, 
Matthew s . & mers : ¥ le ‘. | 15 
Berezan, oe ey ome! Syzanski, 
Robert . ‘ "=: Caitlin Schumacher, Michelle | 
Borden, i = il Reshaur, Collett Tovee, Roddy ae 


snaily: Campbell Myles aa. i alee || Ward, Peter Weran, Adam 
Meredith Easton, Jonathon : sa arrest mies = Wetmore. Tim Wintoniw” = 


Friesen, Ken Ferguson, Brad : : f : Faculty Advisor: __ 
Heron, Jesse Lalonde, Kim oe Prof: Lorrie Homme” 
Macklin, Nicole Madu, 


Matthew Rance 
: recipes for success. 


Ag 


»yisational theay 


Lee they're called: 


atre. 


iank Page: 


Entertainment value: Unrea *plenty of laughs to oo had. 


The Augustana Choir: 
SOPRANO 

Jayla Brewer, Angela 
Chappell, Amanda 
Clark*, Nansee Cowan, 
Trish Dandy, Sarah 
Hagel, Cara Legare, 
Brianna McKinney, 
Amanda Nix, Meghan 
Rayment, Natalie 
Rayment 

ALTO 

Sara Breitkreutz, Dorina 
Brown, Jessica Bulger, 
Angela Flamand, 
Jessica Foshaug, Erin 
McQuaid, Rebekah 
Mohr, Amy Scholten’, 
Keri-Anne Thengs, 
Chelsea Thompson, 
Tanya Thompson 
TENOR 

Chris Cook, lain Gillis, 
Bert Johnson’, John 
McCormack 

BASS 

Leif Anderson, Daryl 
Bissilion, Nathan 
Ergezinger, Ryan Faas, 
Kyle Harland*, Kaj 
Johnson, Trevor 
Schaffrick, Kirby 
Teigen, Ryan Gibson, 
Greg Trumble, Sheldon 
Weber 

Director: _ 

Dr. Ardelle Ries 


BASS 

Kyle Harland, 
Trevor Schaffrick, 
Kirby Teigen, 
Joshua Mohr 


encore 
SOPRANO 
Angela Chappell, 
Amanda Clark, Trish 
Dandy, Cara Legare 
TENOR 
Chris Cook, lain Gillis, 
Bert Johnson 
ALTO 
Jessica Bulger, Jessica ASSt. Director: 
Foshaug, Erin McQuaid, Joshua Mohr 
Rebekah Mohr 


Director: 
Dr. Ardelle Ries 
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Dr. Ardelle Ries, Director 


Sangikor 
Jessica Aungstreich 
Ashley Atterbury 

Jolene Bowick 

Crystal Cholach 

Sally Ford 

Carmen Formanek-Loncar* 
Jennifer Gibson 

Ardythe Harder 

Christine Hauck 

Mari Kondo 

Meghan Lindholm 

Colleen McCracken 

Alexis McKechnie 


Rena Neumann 
Lisa Park 
Nawana Payne 
Emilijana Plancak 
Nicole Reimer 
Cara Schaffrick* 


Rachel Schneider* 


Erin Thompson* 
Regan Ulven 
Karen Wedel 
Rachelle Young 
Evangeline Cole 
Meaghan Fowlie 


Lisa Heath 
Kelly Visser 
Natasha Dorman 


Director: - 
Prof, Kathleen Corcoran 


Rehearsal Accompanis 
Nawana Payne 


*denotes section leader 


one huge order 


Kerri Ander to) 
Ashley Atterbury 
Matt Berezan 
Meaghan Fowlie 
Krysta Hendrickson 
Bruce Kerr = 
Joseph Lewanchuk 
Francesca Marrai 
Colleen McCracken 
Carla Power 

Nicole Reimer 
Lauren Tollifson 
Marny Vieten 

Peter Weran 
Candice Wesa 
Christie Wolanuk 


IA 


a|Aepuew oibuy ii 


-_siody 
ode club 
Danielle Beaunoyer 
Mike Beech 
Jonathon Chytracek 
Jade Cunnigham 
Ryan Doran 
Adam Dostie 
Jennifer Fleck 
lain Gillis . 
Jamie Lynn Hemsing 
Brady Knight 
Sarah Lagenhoff 
Vanessa Legare 
Shauna Littlefair 
Tom Littlefair 
Stanley Mberie 
Corey Payne 
Krista Piebiak 
Matt Rance | 
Stacey Reinke 
Jeremy Widema 


ssosiApe Ajjnde4 


PCH ION “1d 


recipes for succ 


(ole Sais 


ite Oa 


Co 


E : . t is club is made up of a number of practicing German 
dents: some ef which are: Graham Hafso (President) Carla Nordstrom 

(Treasurer) Martina Tobler (Vice-President) Dr. Kim Fordham (Advisor) Helen 
Mower (Advisor) Apologies to those active members who are not mentioned. 


Gingerbread syou will need... beat together: 3/4 cup margarine or 
shortening, 3/4 cup sugar, 1/2 cup molasses, 1 egg. Stir together 


seperately: 2 1/2 cups flour, 1 1/2 tsp. cinnamon, 1/2 tsp ginger, 1/4 tsp. 
salt, 1/8 tsp cloves. Blend with first mixture. Pack dough into some plastic and chill 
in fridge for a little while. Roll out and bake at 375 degrees- 6-8 mins, WATCH IT!! 


“2 | 
= 
oO 
= 
c 
= 
ima 
@ 
ce 


French club 
Club Francais 


(not all members listed here) 7 


Leanna Dubrule 


(Secretary/ Treasurer) 
Camden Robinson 
(President) 

Michelle Solomon 
(Advertising 
Coordinator) 
Advisor: Prof. Valerie 
Fielding 
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ORDISK KLuBe 
howd Glber Toon 
re [Scuf 


Peter Ashley, Stephen Bertrand, Adam Bredesen, Stuart Brotherhood, Crystal 
Gilbertson, Lindsay Hartman, Alyson Howatt, Eleanor Huettmeyer, Stephanie 
Huolt, Bert Johnson, Jennifer Nicholas, Lee Olson, Catherine Rubanga, Carleen 
Thengs. Advisor: Dr. Ingrid Urberg. 


Steven Betrand 
Regan Ulven 
Tara Underhill 
Jenn Gibson 
Sami Dechief 
Jackie Bonner 
Jessica Stanton 
Trish Dand 


; |IN YEARBOOK: Sci- 
(Phi Club, perc Club, 


Peanut Butter Balls (homemade chocolates that rock) 
you will need... 1/4 cup margarine, 1 cup peanut butter, 1 cup 
iceing sugar, 1 cup rice crispies, 1 1/2 - 2 cups chocolate chips or 
2 solid chocolate bars. 
here's how... 
take two cookie sheets and set tin-foil on them, make room for 
them in the fridge. 
mix margarine, peanut butter, iceing sugar, and rice crispies 
together in a bowl- stir it, don’t use a blender. Roll into inch-thick 
ballis- keep them to the side while you do this next part. Melt the 
chocolate with a tabelspoon (or a little more) maragarine- either in 
the microwave or on the stove top. You want the chocolate to be a 
little runny, but not close to watery. Dip the peanut butter balls 
into the chocolate and set them on the foil covered cookie sheets. 
Let them harden and cool in the fridge. Freeze them for colder 
results- they're so good either way. 
Simple, tasty, elegant. 


do it right, or it's a mess. 


Carlye 
Windsor 


Sabrina 
Monteith 


Dawn Friesen 


Me 


Blakely 
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Kaj John 


Katie 


Trevor 
Schaffrick 


Angela Chappell 


— 


$10}PUIPIO-O75 [je 


Po 
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* 
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Bachelor of Arts 
Abogendia, Hesham 
Andrews, Leona 
Arychuk, Karen 
Beausoleil, Suzanne 
Bendfeld, Jared 
Bouchard, Joey 
Bowick, Jolene 

Brill, Amy-lynn 
Brown, Sara-Jane 
Carbert, Bruce* 
Davidson, Joanne* 
Dumont, Ryan 
Enabu, Tom 
Erickson, Colin 
Erison, Michelle 
Fortier, Danielle* 
Gaudreau, Paige 
George, Insha 
Greene, Dennis 
Hallett, Andrew* 
Hanoski, Krista 
Hebert, Matthew 
Hegge, Ashley 
Herron, Alison** 
Hillcox, Christine 
Howells, Crystal 
Jamin, Anne-Marie** 
Klassen, Keric* 
Kossey, Brent 
Lansing, Krista 
Lefevre, Joel 
Leibel, Antoinelle* 
Leonhardt, Michael* 
Luker, Tia 

Marx, Roderick 
Mattson, Chantelle 
McCann, Melanie 
Morrison, Teresa 
Nester, Kelly 
Nickason, Terri-Lynne 
Noble, Dyanna 
Penton, Marc 
Piquette, Jennifer 
Prokopchuk, Sara 
Purkei, Joel 

Radkie, Kristi 
Reshaur, Michelle” 
Rozmahel, Brian* 
Salama, Ramy 
Schaumleffel, Danielle 
Schmidt, Alicia 
Schmidt, Amber* 
Schnitzler, Ryan 
Schroh, Jaelene 
Shologan, Tara* 
Spence, Debra 


62 just add water. 


Augustana University College Uni 


Stam, Jessica 
Thompson, Chelsea 
Thompson, Tanya 
Trautman, Bradley 
Uhrich, Nicole 
Vliegenthart, Therese 
Wilcox, Nola 
Windsor, Carlye 


Bachelor of Science 
Campeau, Michelle 
Chella, Tendai 

Choi, Yoon-Jal 
Gudmundson, Erin 
Larsen, Ashley* 
Lindberg, Steven 
McCormack, Heather* 
O’Brien, Randi 

Rab, Raqgeebir 

Rott, Travis 

Thomas, Shannon 
Thomas, Tyler 


Bachelor of Arts (Special) 


Bulger, Jessica” 
Cameron, Amanda 
Ewanishan, Jeremy 
Hamilton, Shae 
Leeb, Jared 
Nibourg, Johan 
Penrod, Darci 
Preston, Carole 
Sawden, Kari* 
Sims, Catherine* 
Ulven, Regan* 
Wisk, Angie 


Bachelor of Science (Special) 


Gibson, Jennifer 
Kreiter, Myles 
Reinke, Stacey* 


ee 


“With Distinction 


Bachelor of Arts 
Anderson-Kish, Grace 
Bratt, Candice 
Brewer, Jordan 
Carter, Diane* 
Christiansen, Shane 
Cowan, Tina* 
Darlington, April 
Drader, Michael 
EL-Layyous, Atallah 
Erickson, Riley 
Fogel, Curtis* 
Halldorson, Christopher 
Halushka, Rebekah 
Hansen, Steven* 
Huettmeyer, Eleanor” 
Jensen, Peter 
Johnston, Laura 
Karg, Natasha 
Klemmer, Lindsay 
Krause, Katherine” 
Krieger Thul, Elizabeth 
Lang, Andrew 
Legault, Deryk 
Leiper, Kari 
Nelson, Michael 
Nix, Amanda 
Park, Lisa 
Rapson, Garth 
Rose, Kendra 
Rutherford, David 
Scholten, Amy* 
Shield, Megan* 
Skinstad,Car|* 
Sorenson Bye, Miranda 
Suzanski, Jonathan 
These, Russell 
Tolton, Alicia 
VanHereweghe, Blake 
Willes, Sky 

Bachelor of Science 
Beaunoyer, Danielle 
Bernes, Laurie* 
Cunningham, Jade 
Doran, Ryan 
Fleck, Jennifer” 
Hamilton, Kari 
Hemsing, Jamie” 
Kalair, Jagminder 
Kwon, Tae-Hyung 
Littlefair, Shauna 
Olsen, Dale 
Parker, Blake 
Pawluski, David 
Piebiak, Krista* 


**With Great Distinction 


versity of Alberta 
ugustana Faculty 


Remtulla, Hafiza* 
Renwick, Tobias 
Skappak, Jordan 
Tobias, Justin 
Warnock, Randall 
Wideman, Jeremy* 
Wintoniw, Timothy 
Bachelor of Management 
Batke, Christopher 
Cadieux, Lacey 
Fairall, Austin 
Hagel, Tyler 
Han, Seok 
Lowry, Cody 
McAllister, Donavan 
Muzika, Daniel 
Oberg, Anna 
Ryan, Marcus 
Wetmore, Adam 


Bachelor of Music 
Dandy, Trish* 
Johnson, Bert* 


Plum or Apricot Kuchen: you will need... 2 cups flour, 3 tsp baking powder, pinch salt, 
1/2 cup margarine, 1 cup sugar, 2 eggs, 1 tsp vanilla, 1/2 cup milk. And for the crumb topping 
you will need... 1 1/2 cups flour, 1 cup sugar, 3/4 cup margarine. Also- plums or apricots cut in 


half (pits removed). here's how... Sift flour, baking powder and salt together. In a separate 
bowl, beat margarine and sugar together well. Beat in eggs and vanilla. Add milk and flour 
alternately to egg mixture, beating until smooth. Spread batter in a 10 X 5 inch greased jelly 
roll pan (a cookie sheet with thick rims). Place cut fruit on top of cake batter, setting the half 
slices face down, right next to each other until entire batter is covered with halved-plums (or 
apricots). Make crumbs from flour, sugar, and margarine, cutting together with a pastry 
blender or chopping together with a spoon. Sprinkle over top, covering comepletely. Bake for 
45 minutes at 350 degrees. It's really surprising how awesome this tastes. 


recipes for success. 63 
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= eine book. you 

vant it? you make it! 
let t iat inspire you 
to peek through the 
pages, find what you 


like; be it a picture 
that tickles you ora 
recipe that strikes a 
nerve. whatever it is, 
jot down it’s page 
number so you'll 
always know where 
to find it. rock on. 


,onow... results from the picture contest 
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And for the final word: it was a wicked he . > 
fun year. there were some pretty incredible moments, and still only a 
few were caught on film. keep in touch with those people you've met 
along the way, make some cookies together... better yet, have them make 
you cookies. keep in mind that every year is a new opportunity to make 
choices that will impact people in a way you never thought was possible. “ 
hope this year was memorable for you... thank you and good night. 
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64 just add water. 
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Thank you to the individuals and businesses that have thus far supported the August: 
Choir on their journey to New York City. We acknowledge below those who have 
generously contributed to our Adopt-A-Chorister campaign and Silent Auction. If y 
are interested in contributing to our journey, please consider the following fund-raisi 
projects. May you have a blessed and joyful holiday season! 
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Adopt-A-Chorister: David and Darlene Dahle (The Whole Chorister) 
Arnold and Susan Malone (Pharynx & Larynx) 


Silent Auction: 


B’s Contracting Ltd. Camsign & Decal Mfg Ltd. Camrose Stationery Inc. 
Creative Bedrooms Easy Save Appliance Ltd. Jun Mah Studio Ltd. 
Central Agencies Inc. Wisemen’s Way Bookstore Books for You Inc. 
Burgar Funeral Home Francoeur Cleaners Ltd. Candy Bouquet 

Ken’s Furniture & Appliances § Camrose Auto Wreckers Limited Lauer Holdings Ltd. 
Mirror Lake Agencies Merchant’s Tea & Coffee House ATB Financial 

Ezee Brew Battle River Veterinary Services Ltd. Windsor Plywood 
Andreassen Olson Borth College Lane Bed & Breakfast CJ’s Barber Shop 

OPT Waste Management Custom Welding & Fabricating Ltd. Just For You 

Camrose Arts Society Quin S Truck & Equipment Lefse House 5 
The Accessories Edge Repair o/a Steinwand Corral Cleaning East Side Mario’s 
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